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in cocoa, 284

in gums, 297, 298

in meat and poultry, 195, 222
Bacillus cereus, 78, 148
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Bacillus coagulans, 269, 283
Bacillus licheniformis, 273
Bacillus stearothermophilus, 178,
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Bacillus subtilis, 273
Bacon, 201-3, 206-9, 213, 219
Bakery products, 38, 296. See
also Confectioneries; Pastries

Beans. See Fruits and vegetables

Bean sprouts, 257

Beef. See Meat, processed; Meat,

raw
Beverages. See Fruit beverages;

Soft drinks
Biscuits, 292
Bologna, 206, 208, 235
Botulism. See Clostridium botu-

linum

Bread, 43, 273, 289
Brochothrix thermosphacta, 200,
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Brucella abortus, 77, 81
Brucella melitensis, 77, 81
Brucella suis, 77, 81
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whipped butter, 29, 281, 282
Buttermilk, 47
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Cake mixes, 12, 291
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Campy lobacter fetus subsp. intes-
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Campy lobacter fetus subsp. jejuni,
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Canned foods, 43, 70, 149
ethanol content, 118
formulated foods, 291, 294